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ABSTRAK  
 
Tujuan dari penelitian ini adalah mengetahui cara pembuatan puding jamur 
tiram, menentukan karakteristik sensoris yang paling disukai, dan karakteristik kimia 
pada produk puding jamur tiram dilakukan pada formula terbaik dan kelayakan usaha 
produk puding jamur tiram ditinjau dari analisis ekonomi. Bahan puding jamur tiram 
terdiri dari 250 gram jamur tiram, 250 gram gula, 150 ml santan, 10 gram agar-agar, dan 
700 ml air. Produk puding jamur tiram dibuat menjadi empat formulasi yaitu formula 
pertama dengan jamur tiram sebanyak 50% dengan penambahan 50 ml susu, formula ke 
dua dengan jamur tiram sebanyak 50% dengan penambahan 150 ml santan, formula ke 
tiga dengan jamur tiram sebanyak 25% dengan penambahan 50 ml susu dan formula ke 
empat dengan jamur tiram sebanyak 25% dengan penambahan 150 ml santan. 
Berdasarkan analisis sensoris didapat formula puding jamur tiram dengan pemanbahan 
150 ml santan yang paling disukai. Berdasarkan analisis karakteristik kimia diperoleh 
kandungan protein sebesar 0,94 %. Hasil analisis ekonomi produk puding jamur tiram 
yaitu kapasitas 5.000 cup /bulan dengan harga pokok Rp 2.846,- /cup, harga jual Rp 
3.000,-/cup maka diperoleh laba bersih Rp 4.494.482,75,- /bulan, Break Event Point 
Unit (BEP) 2.766 cup /bulan, Break Event Point harga (BEP) Rp 783.477,91,- /cup, 
Return on Investment (ROI) sebesar 4,07  %, Pay Out Time (POT) 4,2 bulan, Benefit 
Cost Ratio (Net B/C) 1,01 dan dinyatakan bahwa perusahaan ini layak untuk 
dikembangkan. 
 
Kata Kunci : proses produksi, produk puding jamur tiram 
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ABSTRACT 
The purpose of this study was to determine ways of making Oyster Mushroom Pudding, 
Oyster mushroom most preferred in terms of sensory characteristics,and the chemical  
characteristics of oyster mushroom pudding amount of oyster mushroom best, and 
feasibility in terms of oyster mushroom pudding product economic analysis. Oyster 
mushroom pudding made from 250 g oyster mushrooms, 250 sugar,150ml coconut milk, 
10 g gelatin, and 700 ml water. Oyster mushroom pudding product made into the four  
formulations are The first formulation with oyster mushroom pudding as much as 50 % 
with the addition of 50 ml milk, second formulation with oyster mushroom pudding as 
much as 50 % with addition of 150 ml coconut milk, third formulation with oyster 
mushroom pudding as much as 25 % with additional of 50 ml milk, and fourth 
formulation with oyster mushroom pudding as much as 25 % with additional of 150 ml 
coconut milk. Sensory character based scoring method obtained results with the 
addition of 150 ml coconut milk pudding formula and as much as 250 grams of oyster 
mushrooms are the most preferred . Based on the analysis of the chemical 
characteristics obtained by the protein content of 0.94 %. The result of economic 
analysis of oyster mushroom pudding product, namely the capacity of 5000 cups /month 
at the cost of Rp 2.846-/ cups, the selling price of Rp. 3.000,-/cups. then obtained a net 
profit of Rp. Rp 4.494.482,75,-/month, Break Event Point Unit (BEP) 2.766  
cups/month, Break Event Point price (BEP) Rp 783.477,91,-/cups, Return on Investment 
(ROI) 4,07 %, Pay Out Time (POT) 4,2  months, Benefit Cost Ratio (Net B/C) of 1,05 
and stated that company. 
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